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Is Malt the New Hops?
Å Both Special: Hops has exalted place in Craft 
.ǊŜǿƛƴƎ ƳƻǾŜƳŜƴǘΣ ōǳǘ Ψ¢ƘŜ мst step in 
ōǊŜǿƛƴƎ ƛǎ ƳŀƪƛƴƎ ǘƘŜ ǿƻǊǘΦΩ (Ashton Lewis, The Home 

Brewers Answer Book)

Å Both are about flavor and experimentation ς
like yeast, fruit, barrels...the flavor field is 
crowded!

Å Both benefit from knowledge transfer from 
conventional industry, but rely on research 
and investment ςmalt even more than hops 

But, pursuing flavor and developing malt as underexplored ingredient is just 
ǇƭŀƛƴΧƳƻǊŜ ŎƘŀƭƭŜƴƎƛƴƎΗ  
IN THE BREWHOUSE:
Å $/Bblcost of malt is high, relative to other raw materials.
Å Malt, especially base malt, is integral to the process of fermentationςstakes are high. 

GETTING FROM FARM TO THE BREWHOUSE:
Å Infrastructure to move and to process barley kernels vs. hops is very different scale all the way to 

brewery.
Å The conventional demand and supply structure results in a continental barley supply not perfectly 

suited to All Malt brewing.



CONVENTIONAL DEMAND

Good Beer Requires Quality Barley

ά.ŀǊƭŜȅ ƛǎ ǘƻ ōŜŜǊ ŀǎ ƎǊŀǇŜǎ ŀǊŜ ǘƻ ǿƛƴŜΦ  ¸ƻǳ 
cannot make a good wine out of bad grapes 
ŀƴŘ ȅƻǳ ŎŀƴΩǘ ƳŀƪŜ ƎƻƻŘ ōŜŜǊ ƻǳǘ ƻŦ ōŀŘ 
barley.  You can make a terrible beer out of 
ƎƻƻŘ ōŀǊƭŜȅΣ ǘƘŀǘΩǎ Ŝŀǎȅ ǘƻ ŘƻΦ  .ǳǘ ŀǘ ƭŜŀǎǘ ǎǘŀǊǘ 
ǊƛƎƘǘΦέ
Bill Coors



Mega, international corporations, adjunct, flagship brand driven, distant from ŀƎΩƭ
raw materials (except Coors)



Flavor

Performance

Versatility and Diversity

Price over Authenticity

Reliability

Decision Making

Homogeneity across market and time 

Predictable, enzymatic, ŜŦŦƛŎƛŜƴǘΣ ƴƻ ΨƻŦŦΩ ŎƻƴŘƛǘƛƻƴǎ

Little brew innovation on malt varieties as flavor

aŀƭǘ ƛǎ ŀƭƳƻǎǘ ŀ ŎƻƳƳƻŘƛǘȅΤ ƭƛǘǘƭŜ ǊŜŦŜǊŜƴŎŜ ǘƻ ΨƻǊƛƎƛƴΩ

Value security of grain supply, delivery, functionality

Corporate, cost dominated

VALUE CONVENTIONAL DEMAND ATTITUDE 



Conventional Supply



Flavor

Performance

Versatility and Diversity

Price over Authenticity

Reliability

Decision Making

Strive for barleys that fit the standard, blend to spec.
Predictable, ŜƴȊȅƳŀǘƛŎΣ ŜŦŦƛŎƛŜƴǘΣ v! ŦƻŎǳǎŜŘ ƻƴ ΨƻŦŦΩ ƛǘŜƳǎ όtC¸ύ

Large batch, reliance on narrow, monolithic gene pool 

for barley for adjunct brewing, little r & d on flavor 

Malt is almost a commodity, focus on grain procurement
Adequate grain supply and logistics for barley &malt dominate

Corporate, cost dominated, strategic

VALUE CONVENTIONAL SUPPLY ATTITUDE 



Å

+

=
Homogeneity

Predictable, high enzymes, efficient

Large batch, reliance on limited, monolithic gene pool for 

barley, little r & d on product differentiation 

Malt is almost a commodity

Logistics for barley and malt dominate

Corporate, cost dominated decision-making

THERE ARE MANY CHALLENGES, BUT THE SYSTEM WORKS!



https://vimeo.com/68180098

https://vimeo.com/68180098


Jester King is an authentic farmhouse brewery committed to mixed culture and spontaneous fermentation. Our 

beers incorporate our natural surroundings and local agriculture, so as to make beer uniquely tied to a time, place, 

and people. Our tasting room provides a beautiful, relaxed setting to enjoy the Texas Hill Country with friends and 

family. 



Values new sensory opportunities, flavor!

Values predictability, but not at expense of exploration; All 

malt brewing opens new doors.

Values choices ςvarietal, style, terroir ςall interesting. Pilot brew 

systems abound

Provenance, agricultural community, health benefits, environmental 

impact, and flavor/performance all matter.

Value consistency, good service, QA, reasonable pricing and 

security of grain supply, safety and BMP

Brewer leads raw material selection.  Thought leaders 

everywhere!

Flavor

Performance

Versatility and Diversity

Authenticity over Price

Reliability

Decision Making

VALUE NEW BREWER ATTITUDE



bƻǘ ƛƳǇƻǎǎƛōƭŜΣ ōǳǘ ƛǘΩǎ ŀ ŎƘŀƭƭŜƴƎŜΗ  


